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Christmas Book

sAreHere

- With Old, Tried Friends;
Adieu To Best Sellers

Here They Are In the Window, In Pretty Yuletide Garb!
‘Alice, Robinson Crusoe, Prince Ahmid, Little Wom-
en and All the Rest of Merry Company.

By WINIFRED BLACK.

(Copyright, 1M5 by Newspa

HERE they are in the window,

the Christmas books—how can

you pass them without a long

and loving look”? TRea and gold,

due anad silver, green and vellow! Why,

thoy're as pretty as a garden of chrys-
anthemums all {n full bloom.

That one In the corner looka familiar.
Why, to be surs, "Allca in Wonder-
1and!™ There's Alice with her fong hair
about her shoulders, English fashlon,
and there's the while rabbit with his
RW and fan, and thare is tha Mad

, toe, taking tea with the March
Hara me! How have I lived so
long without (t? I'll go without the
new mufl I wanted and take Alles along
homs with me, and have a visit with
1;;1- before 1 give her to a little girl I

ow.

Who's that on the shelf next to Alice—
all fn furs, with ap umbrella over his
%ouklcn and a falthful dog at his slde?
the bosk down and have a look at Rch-
inson finding the footprints! Shall you
ever forget the way you felt when you
saw those footprints for the firat time?
1 remhember it an if it were today.

The Good Old Friends.

I was sitting In a recessed window be-
the window curtain, and I had a
of apples and n plates of cookias,
first a bite of apple and then
gookie, and I played all the
was the Lady Eloise Mon'-
Coursey, sitting on my
throne and belng waited on by menials,

and all the #Mme I read "“Robinson
Crupoe.”” I llved with Crusoe on the
my heart swelled

islapd, and
wta.pnutu&. to the parrot when he
apoke” my’ language, and with love for
the faithful dog who followed my every
movement. And I slept under the stars
waded In wild dreams,
ionely and forsaken and forgotten—and,
all at once, there they were—the font-

my heart stopped, and thoe
the real one, thrust his cold
nese into my hand and frightened me
I cams out of the book with

[ 3
m»m-vn. you shall go homs

g

Advice To
Girls

By ANNIE LAURIE.

Dear Annple Laurie—What shall
1 glya a8 a Christmas gift to a . .
rirl with whom I have léen going
about a year? We are not en-

paged, but hope to ho when a
little o'der. T underetas" ‘hint
the only proper thing Is « ; br
flowera, 1 do not wlsh ulve

either of these, ar I think she ex-
pects something more. Would an
inexpenslve hracelet, a vanity
case or a pocketbook be a.llﬁ(l;t}l}ﬂ?

: enough for powder, a puff,

and a mirror. They daugle from
one's finger by a chain with a ring.
The rost is 8 and up. A !eather
pockethaok ‘would be & charming
vift; so would scveral articles Iin
Perisian Ivory Lo start o set for her
dreasing table. If none of theaco
things appeal to you particularly,
ask “her" glove slze from her mother
and buy her a palr of long white
;csl%xlwu. Thess will cost about

(Copy't, M5, by Newspaper Featurs SBervice.)

Miss Laurie 1will welcome lettera
of on subjecta of intercal
from reagers of thia paper, and will
reply lg them wn these columns,
Tmy should be addressed to her,
vare this office. .

HOUSEHOLD HINTS

The best {rom cleaner s a plecs of
wire pause. .

Tinned and bottled fruits ehould be
kept in the dark.

Fine coiton ls better than silk for
mending gloves.

N¥ of the local stores has
the most fascinating enam-
eled vanity cases just larze

Blus will not streak linen if a littla
soda 1s mixed in the bluing water,

Jugs or basins in which milk is kept
should be well scoured with salt at lcast
once @ week

When sprinkling clothes use hot water,
which damptns them inore evenly. Ten-

nis and ericket fanncls  should he
washed In lukewarm soft water and
rinsad 4 same—not cold, it prevents

them fpom shrinking or drying hard.

When one wishes to chop small quan-
tities of food stuffs, Itke onlonas, celirvy,
paraley or nuts for salads or sauces, tha
“hashinette” Is better than the big chop-

plng bowl, It 8 & =mall wooden chop-
ping bowl but quite -l.--!;a and has a
lumal] crescenht shaped knife to use with
| ¥ i

The adjustable nut crackar is attachad

to the edge of the table by a~ thumb
screw, It is handy, for nuts of all sizes
may be cracked with cvgual ease, and
it takes but an instant Lo screw It In
place,

The hold-Spam fiagon s & new reirig-
erator convenience. IL is @ heavy glass
receptacle protected by a skeleton nmetul
franie having s wnap  pofeelain  top
Wine or any liguid that is to be chilled
may he put In It and ®Kept In Iminodi-
ate contact with the lcerwithout danger
of breakage, where flne decanters
pitchers are wo fraglle to risk for this
purpose,

Have a long narrow kitchen table cov-
eved with zince so that Lot dishes may
bs moved from the stove and placed on
1t without damage. and where the carv-
ing may be done, as it 15 In 0 many
houseliolds, right in the rousting pan
and sent sliced Lo table.
ef divided inw three compartiments to
hold meat forks, carving forks, long
and short; and make a cotton flannel
pad to fit the boitom of each compart-
ment, s0 that the knives keep brvight
&and sharp and do not get scratched.

—
One who works about the slove a
great deal will thorough!y sppreciate a

‘l;'ll' of usbestos gloves with long wrists,
ith them you may take hold of the
pan to basts the meat without feeling

the heat or scorching towels to do so,

These gloves protect one from all hest-
el ohjects 'n the Witchan., They seem
vather an expenajve nutlsv, but when
their prolecilon = consbdered] (the Ale
aally u nyvestinent

but “‘Robinson Crusoe!" Let's take |

Huve the draw- |

per Feature ot Ine.)

with me, teo, you and your umbrella
and your parrot and your dog—und the
footprints.

\\gu need you In our family. I'm sure
you'll be much better compuny than the
persons we're always mceting in the
magazines.

The “Arabjan Nights,” Of Course

Hello, Prince Ahmid: Whers did you
come from, vou and your two brothers?
| “Arablan Nights," of courss! Tell me
something that has always puzsied me.
Why {8 It that youn younger brethren
Pwere ulwavs so successful in the old
| stories” You always brought back the
golden apple, and found the golden
fleece, and married the beautiful prin-
cegs, and killed the hideous dragon.
Didn‘t blg brother ever do any cof these
things at all?

I think I'l take you along, too, you
| and Aladdin and Bindbad and the rest
of them. ' You're so rich and so hand-
some and so prosperous and so Iucky,
1 like 10 have you in the nelghborhood.

Haus Anderson—how shall 1 ever pass
you by?

Here's the Snow Quesn, and the Little
Mermald, and Karen with the red shoen,
and Tda, who turned into a yellow Iy
because sho wns envious, here nre
the Four Winds who cams to Visit
their mother in the great cavern, whera
she roasted an ox whole for supper for
them.

Oh, ho, Bir West Wind, that was a
fine journey vou took the young prince,
| whan he rode upon your wings high in
‘the biue sky. Aren't vou ashamed of
| yourself, Brother Roreas, to %o drop-
ping loicles and snowfiakes all over the
place?  Poor little Kay!
ahle he was when his heart froze u

| thern in (he Fnow Queen's country -nR!
he could no longeg remembsr, and be |

lonely. I eah’'t leave voy and the lttle

would never do. N

Worth Many Modern Heroines.

“Tittle Women!" Why, HBeth, how|
sweet yvou are! Yet—well, Amy, did it!
turn out so well, vour romantic love
| marriage, after all? Hello. Jo! as brisk
and sensible as ever. How have T done
without you all this while?

Why, you're worth a dozén erratle,
erotic heroines in a dozen best sallers.

You never did things that you knew |
| were wrong., and then called yourself
| persecuted when you xot your just des-
aerts.

You never fell in love with somebody
else's sweetheart or even drean:led of
{running away with somebody else’s hus- |
{ bapd—and yet you mansged to be hap-
{ py somehow. I 'wondur how you djd it.

And you were voor. too. and lived in
a little brown house—vou and “The Old-
¥ashioned Girl."” and ""Rose in Bloom.,"

-
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Suggested For Yuletide Feasts

By LOUIS PLAFF, Chef of the
New Willard,

Dug Bol Totult Favorite
Celory fives Mixed Balted Nuts

Cream de Volaille a 1o Reine

Brook Trout Sante Amandine
Cucumbers a 'aigre
—
Nolsetts of Venison Eaint Tubert,
Cumberland Sguceo
Brussels Eprouts nu Beurre
Sweet Potatoes a la 1l

Bralsed Toung Turkey, Chestnut
tnffing
falad Good Luck
ancy lce Cream Ansorted Cakes

American Plum Pudding, Herd and
Brandy Sauce

Mince Ple
& Ansorted ~Frulls

Coffes

By F. C. GOETTELMANN, Che
of the Raleigh.

Christmas Melon Frappe & la
Chartreuss
Ollves Salted Almonda
Potage Des (Gourmeta

Mouase of Salmon, Grand-Due
Bermuda Potatoes Nature

Noisaties of Baby l.amb, Renalssance
» Bouchee aux Pointes d'Amour
Roast Philadeiphia Capon, Cheatnut
Dressing
Cranberry Jelly Salade Americaline

Souffle Glace Dame Blanche
Friandises

' Celery

Camembert Ci;ec-lr .
Toasted Saltines

Nuts and Ralsina
Demi Tasse

Candles

f JACQUES HAERINGER,

Chef of the Shoreham.

By

Ovsters

- —

Consomma Princease

Smelts Saute au _B.urr-

——

Sweethreads Eugenls

—

-

Ronat Turkey, Chestnut Dressing
Mashed Potatoss Brussely Sprouts
Boiled Onlona
Spinach a 'Anglaise
Chicory Halad

English Plum Pudding, Brandy Sauce

Pumpkin Ple

Nefpolttan Tee Cream

Cafe

(GGiven

Baby Ojten Cause of
Facial Malformations

DOMINABLE habits of infaney.
incited by careless and thought-
less mothers, nurses, and maids,
mors desirous of immediate

peaco and quiet than of any futurs ugli-

nest or diseass, are responsibie for a

large group of serious nhvsical maladies.

Porhaps one of the most felonlous of
inlguities encouraged by children's
nurses s the practice of inserting ivory
rings, pacifiers, allaged ‘‘gum-harden-
ers” and ‘‘teethink ringe'' Into the
mouths of tearful Infants. These ‘‘gum-
hardeners,” “teething rings.” and “paci-
flers” are of so little benefit that they
actually have besn dubbed “deface-
ifiers.”" Indeed, the gums of Infants
need no hardening. and the teeth need
no more incentives to erowth than do

How miser- |

¥ir Tiee here in the shop window—that |

and “The Eisht Counins.'” and “Ths

same family exactly. but the same kind
of wholesome, honest, lovable, real peo-
ple. Thers wasn't an automobile be-
twean vou, and {f ons of vou had a new
gcarlet ribbon for her halr she felt like
a aqueen. And as for vachts and foot-
men and boxes at the opera, you never
seemed to have even heard of them.

Best-Sellers All To Go.

Come along. Jo and Beth and Amy!
Come, Max and Prince Charlic and
Archie! Ve want vou. teo. te help us
and the c¢hildrem we love met bhack to
sanity and gense and love and home
agaln

1'in golngk to Ditch every bhert acller
in the house out of the wihdow this
vory night and real the old-fashioned
chudren's books through, word for
word, every one of them, befors T give
them away at (hristmas.

Won't It be a relief to get up a read-
ing ncausintance with the slmple, nat-
ural, lgvable creatures in those books
again—just for a change”

Some Whims of
Fashion

1.1. the colorful combinations
an artist can e2¢t are com-
bined in this seaNcn'S

hiny zes A plain whita »r
plain Nedn-colored blouse indesd,
morarity. Neither Is it osual to ¢on-
fine the blouse to one material, Tmn
combining both these up-to-fdate
featurea uses rose georgetie crepe
and white erepe de chine,

With an old blouse for A founia-

i

Five Little Peppers’—not all of thni

tlon, the crepe s button holed an
down the frout in large, rounded
scnllops, heavy silk of a riarker
shade of rose being used. The el
loy, cufts, and kbodice from are (rim-
med with tiny flut bows of hlack
velver .

Cupsright 18 by Newnapala I

Ldle &Civice.

With Turkey As the Axis
for the Entire Christmas
Dinner, the Search for
“Something New"” to En-
liven the Remainder of
the Feast Leads to Recipes
From Many Lands.

A maa dinner? Most likely it

will all depend upon the

place where vou dine. If it's to be an
old-fashioned family feast at homs,
with all the traditional *‘fixin's" the
cost for each person may be well
under a dollar. Those who dine at
hotels will expect something more
elaborate than home-made dellcacien
—and are prepared to pay acording-
ly.

Now even the least expensive din.
ner oan suggest the [festivity it
celebratea by ueing the foods to
harmonize, Red, i», of course, the
Christmas color, and It ls posalble
1o evolve a menu within the pArse of
the average housewife having a ra-
current theme of red throughout.
One such menu hiks been submitted
by the National Schol of Domestic
Arts and Sglences. The ocost—for
six persons—is $3.75 at prevailing
market prices, an average cost of
€3 cents.

The firat course—Yuletide cocktall—
ia an old friend gayly decked for
tha holiday season, being nothing
more nor leas than an ovster cock-
tall, flavored with catsup, lemen, and
a sprig of parsley and garnished
with red peppers cut {n strips, To-
matoes supply the red for the soup
course—clear bouillon, with celery
and olives, and radishes to add
another shade of crimson.

Orange Salad.

Uranberry Jelly may be depended
upon to make any course festiva
in enlor and adds the proper acld
flavor to roast turkey, as well. The
careful housewlfe will find that ir
rhe roasts her potatoes at the same
time that the turkey Is cooking thers
will be an additionnl saving in fuel,
Hrusscls sprouts are suggeated as p
varmtion from L(he usual onlons,
and squash a# accompaniments to
Lthe roanst,

The apple and orange salad (LS
taina the note of red, the flame
color nf the oranges, accenting the
deep red of the apple skin. Candied
cherries may be added to ths hard
sauce for the plum puddigg, If the
same cheery eolor is to be carrled
out to the very end of the dinner.

The entire menu is not beydnd the
culinary ability of the home cook,
nor 18 it Ukely to result in any at-
tacks of acute Indigestion. Fawer
vegetahlem have been assigned to
the roast course, but two high In
fond value are retained.

In contrast to this distinctively
Amearican .arrav of eatables, the
elaborate menus planned by the
chefs of the local hotels would pe
rezarded by the average cook as
utterly bevond her ken. Give somea-
tiling a French titla and she pro-
tests that plain cooking is all sne
can do suceesatully, Amerleans who
have lived abroad and can testify to
the coxerllenes and flavopr of Irue
Fronch cooker. realize that some of
these glaborate-sounding dAlshes are
within the acope of ARYON®e posses-
sing the average amount of brains
and cooking abllity,

Cooking Brook Trout.
Chef Jacques, Haerenger of
Bhoreham has & number of
dishes on his eight-course Christ-
man menu, To he gure, they sound
formidable, but he glves assurance
that "anvons who knows how to cook

will Aind them easv.”
Take “Brook Trout Amandine,”

RE you planning to spend 60
cents or 35 for your Christe

the
such

By NATIONAL SCHOOL DO-
MESTIC ARTS AND
SCIENCES.

Yuletide Cocktall
Baltines

Clear Tomato Boulllon
Radishea Celery Olives
Roast Young Turkey,
Breaderumb Stuffing
Roast Potatoas Brussels Sprouts
Cranberry Jelly

Apple and Orange Salad
Plum Pudding, Ilard Sauce.

Coffee

for instance. That s nothing more

Guise. )

rall gquentity of honey and maple
syrup, sprinkle with sugar, and bake
for iiftesn minules in the oven.”

nor less than irout with almonds—
and deliclous they are, If the chef's

word be taken for ft. This Is how
he prepares them:

‘“Belect two brook trout, ecore
them, season with salt and pepper.
roll in flour, and bake in bhutter
until brown. Skin a dozen liarge
almonds, cut them In  half, and
brown them in two tablespoonsfuls
of butter, Pour over trout, and add

a small quantity of lemon julee.”

Roast turkey liag come to bhe the
axis around which all the Christmas
dinner revolves, Turkey is, of coursa,
indispensable, but why roast turkey?
Why not bralsed turkey for a
change? Chef, Haerenger pronounces
it a great Improvement, and scarcely
more trouble than the roasted
variety.

“}iveryone Knows roast turkey Is
good,” says Mr. Haerenger, "'but
braleed stuffed turkey Is better, es-
pecially for home cooking.

“}Have a fresh young turkey weigh-
ing mine or ten pounds well cleaned;
remove the tendons from the legs,
leaving the skin from the breast 1o
the head ams loose as possible. Take
out the breast bone to allow more
gpace for stuffing the breast, Hea-
son with salt inside.

For the Dressing.

“To make the stuffimg eonk soms
bread In milk. Fry some finely
chopped onions, a very little cut bn-
con, and a few shallots—a kind of
small onfen—until brown, Ald te
the soaked crumbs, from which the
milk has been pressed. Next mix
In two eggs, salt, pepper, sage, anl
nutmeg to season and chopped par-
sley. Meanwhile roast some chest-
nuts in the oven until nearly done
—they Are better and huve more
flavor If cooked this way insteadl
of bolled—add to the rest of the
dressing and stuff the turkey.

“Don’t tie tha turkey's legs too
closely ta the body, In order that they
may be covked at the same time
as the hreast. Cover the breas!
with a large piece of larding pork
to keep it tender and jufcy.

“ut the turkey in a bralzer with
a few chopped onion=, carrots, and
a little fat—chicken fut if you have
it., Put it In the oven, From time
to time pour the grease over the
turkey, t gives A nice color snd
keeps the skin from breakin
When the turkey Is brown take off
the fat from the breéast and
epirinkle on a lttle flour, Let 1t
simmer for about five minutes, and
a little ‘water and brown, thin
BEruvy—Jjust enough= t keep the
bottom of tha braizer covered—
und a litle celery or kitchen
bouguet. Cover the bralzer and let
the turkey braise in the oven for
about an hour, turning the turkey
eVery ten minutes.

4 Add a Little Sherry.
“When cooked, strain the gravy
7 through a sleve and let it po on top
of the range slowly. Remove the
greasoe as It comes to the top, Re-
move the siring from the turkey and
scrve. Pefore serving the gravy add
a little sherry wine and serve in a
bowl with the turkey,
A varlation of eandied sweest po-

taloes, called gweel potatoes a la
Hill, may be an aeccoampaniment to
the roast Boii large sweet pota-
toes, Cut In round #lices one-guar-

ter of an ineh thick
and slice it thin. Fry the polatoes
brown, place the applea on top
of the potatoes, pour over them a

Pesl one apple

Clie! T.ouin Praff, of the New Wil-
tard, takes great pride in the fact
that his menus are written, for the
moat part, in English. With the ex-
eceptlon of the nah course and the
entres, the Christmas dinner he con-
contributes might be that planned
by *ny houssrwife who wishes (o
sorvhk slx courses

All the cholcest delicacies of
penson Are combined in
supplied by Chef . C, Goettelnmnn.
leed melon, with wine; baby lamh,
RBermuda potatoes, souffle—a Lucul-
lan feast, indeed!

Which are to appear on YOUR
("hristmes menu Baturday?

the
the menu

[
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Gifts for All--at All Prices

Come See Our Great Stocks—Open Late Evenings

Ladies’
Lavalliers,

75¢c to $25

Muff
Chains,
$1 to $10

20
Xmas
Cards

Fach In Envelope
Ready for Mailling

25¢

‘Character
Dolls, $1.25
to $4.50

Pearl
Necklaces,
50¢ to $22.5C

Ogram’s Gift Store

13th & Pa. Ave.

|
|
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A French Title Does Not
Necessarily Mean Cook-
ery Beyond the Ability of
the Average Housewife,
and a Menu Prepared By
An Expert Chef May In-
clude Old Friends in New

-— . —

Marigol

the naills or the hair. which are of the
rAme nature,

Thumb Sucking Ervil.’

Dr. George Van Ness Dearborn of
Boston properly emphasizes that such
abominable habits formed in infancy
cause many of the far-from-lovely
feoes of grown-upa, crooked and irregu-
lar teeth, and some of the frog-like
bulgings of the mouth, which are blamed
upon adenoids., Bucking of the thumb,
fiat, fingers, or even the lips, tongue, or
clothing as often happens, are all n-
fantlle habits to be broken up by means
of quinine solutions or epsom salts kept
upon the particular objects sucked or
bitten.

The instinct of self-preservation which
canees the infant to suck must be care-
fully gulded. Hecause of & lack of prop-
er tratuing the deplorable 1Hp, hand,
cloth or finger sucking and biting habita
ure easily formed by the Infant. 1L feels
the Impulsa to suck or hite and, per-
chancee, cries until something s placed
between (ts lips. Then the infant begins

PERSONAL ADVICE.

Readers desiring advice should
remember:

. 1. To address inquiries to Dr. L.
K. Hirshberg, =-are of The
Washington Times.

2. To.enclose a stamped and ad-
dressed envelope if a personal
reply is desired.

By DR. LEONARD KEENE HIRSHBERG.
(Copyright, 1015, by Newapaper Featurs Eervice, Ine.)

to suck and the formation of a bad
habit {8 hegun.

Other Face Deformers.

Beeond only (o the face-daforming
habit of sucking comes mouth breath-
Ing. It is not only adenoids and oVers
obstructive tonslle that lis at the bot-
tom of this habit., but negligence in
cleansing the nostrils of infantas often
causes It. Thickened turbinate Lones
Of the noae and other congestive riates
ars nlso responsible for the babit of
Improper breathing.

Cleft palates, Eairlips, Ued tongue,
rickets, scurvy and too early a logs of
teeth, also produce deformitles of the
face. When the softness and pPlasiicity
of Infants’ jaws are understood, when it
is reallzed that they are as pllable an
green twigs, the pernicious efferts of
tucking and mouth breathing, upon the
fymmetry and comeliness of the face,
will begin to be appreciated.

The Old Ca;.—

I was not one -
el of those cream-fed
That purr all day beneath the
kitchen stove, '
m:h:: : tnte the table scraps,
ot too many, fo
not hunt." t?li:-y' “L.tthen. e
::gf_m:rl?l: r:Ihrgl 1l|r_1r|'tl need to say it.
3 B on w
. Bimpson bnrn.‘ e
Not for my food alons, but that no
h al::in-tlnllo;d mouse
ou ouch the piled-u -t
Or taste the rlmogth w!“t:o?:mr’b'.
1 {;uuored velvet-footed on  the
earns
Or slunk with soft-bodied ereeping
through the hay,
Then pounced—that sharp-eyed, sleck

Eray Irat
Would never rob the grain-bins
Aaxiin.

At last my eves greow dim,
1 loved to sun myeelf and not

1o
chase and hunt,

"The old c¢at ain’'t neo use now,"”
was ull they thought or said,

Ea they «hot me,

Now 1 shall lie and dream all day

U'pon the lLord's front stepa.

1 #hall lap great howls of cream

And crunch the aweet, white bones
of mice,

And I shall try to give old Simp-
Bon u weleome
When he comes,
If ever he does,
—JTARRIET K. PORTER.

- |

_ Here's a treat for a vigorous appetite—waffles

for breakfast—pipin

hot and done to a nut-

brown turn. Spread a generous lump of Mari-

over each as you

them off the fire.

old
!)n the table with them gquick before they

start to eool.
on them,

You won’t need much syrup

Margarine

will give them a rich taste that nothing elee can

beat.

Its flavor is fine and its a

tizing good-

ness will make the whole family want more.
Marigold is a top-quality food, made with care-

ful

sell Marigold.

cety in white-tile churneries. It’s pure,
sweet, clean. It has a firm
of refined homes. Good

lace in thousands
J)ulerl overywhere

Morris & “gompany




